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Traditional Japanese Health Food—Natto
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An Interview Regarding “MegumiNATTO-." Newly on Sale ~Part 2~
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(Continuing from the previous issue) At the
same time as it has come on sale, “Megumi
NATTO," has become a topic of conversation
as the first locally produced natto fermented
soybeans using organic soybeans grown in
the United States. We talked with President
Minami Sato of Japan Traditional Foods (www.
meguminatto.com), the manufacturer of the
product, to hear about the strategy for the
traditional Japanese food business in America.

“The Target is Americans
Intent on Healthy Living”

Japanese Restaurant News (hereafter JRN):
| have been eating natto since | was a child,
and today | am still a big fan of natto, but since
there is a cultural difference with Americans, it
seems to me that there are many people who
find it comparatively unappealing. Could you
explain the reason behind the daring targeting
of Americans and not Japanese people?

Minami Sato (hereafter S): There are also
some Japanese people who dislike natto.
In the light of that, perhaps there are also
Americans who do like natto. But for natto
to spread overseas in the future, the support
of Americans is necessary and moreover,
indispensable. There has come to be a wide
variation in
Americans’
palates and
awareness in
regards to food,
especially in the
cities. Local food
ingredients are
highly valued,
and there are
probably even
more Americans
than Japanese
grappling with their approach to food with an
intent towards healthy living.

In the previous installment, we talked
about how soybeans have a high evaluation
in American society, but on the other hand,
awareness of fermented food products is
growing. Fermented food products have
great preservative properties, and increased
nutritional values over the original raw food
materials. And then, as one knows with things
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like soy sauce, miso, mirin sweet sake and
katuo-bushi dried bonito shavings, the
“umami,’ deliciousness is also enhanced.

In the case of thinking about joining
the utility of soybeans with the efficacy
of fermentation, from olden times
Japanese understood that for the
purpose of effectiveness for health,
“natto” as a food ingredient has the most
powerful impact, doesn't it (laughs)?

However, natto has a unique flavor
and taste sensation, and it is a fact that
there are many people who are not used
to eating it. But thirty-odd years ago
Americans did not eat raw fish, and now
sushi is considered an ordinary thing,
with even uni sea urchin being popular
(laughs). Just like with cheese, where
there are many varieties like blue cheese
that have a strongly unique character,
you know. If one properly seeks out the
healthy aspects of natto, | think that
coming to enjoy natto is not all that far in
the future.

JRN: What is the reason for insisting on
organic soybeans?

S: The reason is simple. Since the food
ingredients are good for health, when
examining that
scientifically,
one reaches
the conclusion
that, “With
organic raw
materials,
there is
no worry
of genetic
modification.”
Furthermore,
conditions
are different from Japan in that there is
a comparatively rich supply of organic
soybeans. So from the standpoint of
obtaining raw organic materials, there is
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that reason as well, you know.

JRN: In regards to your company’s new
product, “Megumi NATTOTM, what is the
best way to have it served so that one
can enjoy it at its most deliciousness?

The first Natto factory in America!

Not imported and frozen, but fresh and tasty!
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We are serving 3 cups/package

non-GMO, no-MSG, no additives
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Japan Traditional Foods, Inc.
P.O. Box 391 Sebastopol, CA 95473
Phone (707)827-1788 Fax (707)634-1412
Please visit us at www.gourmet-natto.com
contact: contact@gourmet-natto.com
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Please explain its special features.

S: “Megumi NATTO,," has large size soybeans, which
make it a natto that retains the full deliciousness of their
flavor. Therefore, in order to enjoy that deliciousness
to the greatest extent, we quite offering it for dining
in stereotypical ways with specialized sauces or spicy
condiments. In keeping with American food culture, we
have thought of methods for eating it in various ways as
an ingredient or a seasoning in dishes. For eating them,
we have created “Simple Recipe Cards (shown on the
bottom in the photograph)” that simply and clearly divide
ways of eating natto into three combinations, with an
essential sauce limited
as much as possible, as a
foundation for dishes and
as a topping.

Appended Data 1

For instance, natto with
olive oil and wine vinegar,
and seasoned with a
sprinkling of salt, goes
outstandingly well with
bread.

Appended Data 2

(Note: On the one hand, the
company’s website has various
recipes posted, but that is
for the sake of those who
do not eat natto directly. For
the nutrients like enzymes
and some vitamins, it is not
suitable for preparation at
high temperatures, so we
recommend “simple recipes”
that allow one to eat natto
enjoying its taste itself directly.)

jasmine rice

Whole wheat
or rice bread

JRN: In conducting the
natto business in America,
what have been some of
the difficult points?

Bagel/Tortilla
Crackers

Lettuces
S: As might be expected,
that has been in
distribution, you know.
Just taking the state of
California by itself, it is so big that Japan’s main island of
Honshu would easily fit inside it, you know, and there
is no refrigerated delivery system in place (laughs). Up
to now, Japanese natto has been imported and all of it
has been shipped frozen and maintained in storage. So
from that point on, we have struggled to change the
distribution and sales system. Actually, we would like
to conduct PR activity on the East Coast and in Hawaii,
but...

JRN: How long is the shelf life of the product?

S: By using large size soybeans, a light fermentation process
creates a distinctive aroma of the soybeans that only lingers
shortly. The difference between the “extra well fermented
natto” from “small size soybeans” that are imported frozen
from Japan is that there is a shelf life of one full month for
our product. Of course, after that since it is a fermented
food product, it will not spoil, so in the same way as cheese
it will age and can be enjoyed like that.

JRN: Finally, would you mind telling us the goal of your

Appended Data 1

Brown, white or

business strategy from here on?

S: First, we would like to stress the healthy effects of
natto and bring to the forefront the good flavor and taste
sensation of freshly made natto, that is, how little bad
aromas that it has. By using the internet, through things like
demo sales we can conduct slow but steady sales activity.
Our first activities are starting in California.

Our goal is to have American society understand
once more the true goodness of Japanese cooking, and
the “genius of Japanese cuisine” that is hidden within
it. And then, we want that wave to reach Japan, where
unfortunately the Japanese food lifestyle has ended up
deteriorating at present. | think
that this is a good opportunity for
Japanese to return to those roots.

| think that it would be ideal
to break away from large scale
production and large scale
consumption of products, passing
along to posterity the food
ingredients of the distant past that
supported the Japanese spirit and
physical constitution, using traditional
food ingredients and traditional
methods that many middle and small

Megumi NATTO" Preparation & Recipes

A POPULAR WAY TO EAT NATTO:

1. Steam or boil brown nice. 2. Open Meguni NATTO™ and peel off the plastic film.

To cut the natto strings use some for stirring and wind around your utensil quickly. Do not stretch,
good natto strings may stretch up to four feet. 3. Put Megrord NATTO™ in slightly bigger and deeper bowl
(if needed) and stir beans 15-20 times. 4. Add soy sauce and finely chopped green onion (optional)

5. Str again. 6. Serve Megumi NATTO™ over warm brown rice and enjoy!

ENIOY CREATING YOUR OWN FUSION RECIPE
Select BASE, SAUCE and TOPPING as your choice with 3oz cup of Megumi NATTO™:

Soy sauce 1-15 tabisspoons
+Wasabi* or + Mustard*

Yellow or green onion
firely chopped

Tomato dicad

Olive oil 1 traspan
+

Rice, white wine
or balsamic vinegar*
+

Avocado dicd
Salt*

Caesar, Italian or Ranch
salad dressing
15 -2 tsHeapoona

Apple dicad

Mayonnaise* Cream Cheese*

* = to your taste

Within natto’s sticky texture are all its nutritious benefits from fermentation.
After preparing, soak bowls and utensils in cold or hot water for 10 minutes then hand wash.

Discover more recipes & health benefits of Megumi NATTO™ at: www.meguminatto.com

Appended Data 2

size producers can understand and that will increase their
numbers.

If Americans can somehow understand the goodness of
traditional Japanese foods, and that could lead to a boom,
then in a reverse manner Japanese young people could
also turn things around... | look forward to that kind of
boomerang phenomenon occurring.

Minami Satoh Abbreviated Curriculum Vitae

1981 Graduated Keio University, Faculty of Law
1983 Graduated Thunderbird School of Global Management

Enterd E.Il. DuPont Far East Japan Branch (now DuPont Incorporated)
1989 Entered Satoh Steel Pipe Co., Ltd. Kokan Incorporated (Urayasu City);

in 1991 assumed position of director

2003 Started SKH Co., Ltd. Food Division (Minato ward, Tokyo)
2006 Sold the part of Satoh Steel Pipe Co., Ltd. and resigned the president
Acquired Yaguchi Natto Production (presently Yaguchi Foods, Saitama City)

Set up Japan Traditional Foods, Inc. in the U.S.

2008 Came to the US in June; in November began production of "TezukuriNATTO,"
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